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ABSTEACT 

Ocean County College conducted a feasibility study 
for the purpose of determining whether there vas a need for a food 
service management program within its service area and to ascertain 
an estimate of the potential student pool for such a program. Surveys 
were sent to 243 restaurants and institutions and were a^iainister^d 
to students from county high schools and vocational-technicel 
schools. Besults of the survey revealed: (1) 46* of tjie ins stations 
felt a need for a iigher education food service program while 65S of 
the restaurants felt such a need existed; (2) restaurants and 
institutions felt that nearly 500 of their present employees could 
benefit from such a program; (3) 42X of the potontial employers of 
food service managers indicated tjiey would probably assist their 
employees with tuition expenses; (4) of the students surveyed^ 45 
expressed an interest in a food service management program; (5) and 
60St of the potential employers were willing to accept interns on a 
cooperative basis. It was recommended that a food service management 
program be developed and that all necessary steps be taken to 
implement the program on an evening basis beginning in spring 1977. 
Tabular data are presented throughout the report and the survey 
instruments are attached. (JDS) 
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CHAPTER I 
nHBODTJCTIOir 



BackffTomid 

One of the most isasioxtsxxt steps in developing a nev oareer program in a 
communii^ oollege ie establishing tiie faot titiat a local need exists. State and 
national needs are also taken into consideration; however i tiie primary etophasis 
must remain local. If ve enoourage students to enroll in a career program ve 
have an obligation to ensure liiat their new skills will be mai^cetable upon 
graduation* 

Back in the early days of Ocean Coijniy College's history, several 
unsolicited letters psxmipted our aoademio Business Department personnel to 
sericusly think about offering a foods services management eurxioulum. A request 
for Vocational Education Funds from the State Department of H£.|jher Education was 
made dwring the first year of the college, ^9$6^7f for the puxpose of doing a 
feasibility study. This request was successful and funded for the fiscal year 
1967-68. A consultant was hired to wik villi the Buaiziess Deparlanent. A local 
advisoi^'coaaDlttee was formed to assist in the study* The reapcmse to the initial 
f ood service management questionnaire was overtdiel ml ngly positive £Tom school 
districts, restaurants, food sexvlce industries and nursing homes. 

During the Spring semester of 1968, two food service courses were 

offered) 

BU 181 Introduction to Food Service 
BTJ 191 liitroductlon to Pood Distribution. 
Two additional courses were developed for the Fall semester of I968. The plan 
was to offer this program in the evening both for full-time matriculated and non* 
degree students. The program (only a few courses) ran for four stasesters. 
Spring '68 to Pall «69, with an average class siae of 8 students. The Spring of 
1970 saw the demise of the course offerings. The program designation wa^^ taken 
out of the 1970-71 Ocean County College catalog. 

Why did the program fall to succeed given the need for qualified food 

service managers? Hr. Charles Strain, Chairman of the Business Department 
revealed i^e following reasons for the lack of success in sustaining a food 
service management progscam: 

1. Lack of student demand. The trend of the late I960' s in Ocean 
County was that all two-year graduates should transfer to a four- 
year college. The work ethic of the 70*0 had not yet appeared. 
There was a definite lack of interest in cf^eer programs from the 
student viewpoint. Even on a part-time evening bosis student demand 
was low. 




2. Lack of fully txained faculty* 

3. Lack of adequate facilities. Per laboratoiy pxiiposes, the Itmohrooffi/ 
cafeteria facilities were used at the Toans Hiver Xnteimediate School, 
located ad;3aeent to the campus. Although thase) facilities were 
adequate for a short termt over *Hie long-run, they vero aiot suitable* 
The college did isot have any plana of "building kitchen laboratoscy 
facilities.. 

U- Cost of sustainiiig. The long'^teim costs of stzstalning a program on 
a lov-^-enrollment basis were veo^ hi^. 

The ptirpose of tills surv^ was to detewiine if* in fact, a need for food 
service ujanagers still exisi^ today in Ocean County, and if ^prospective employers 
vould hire graduates of the program. The student deiaand and space for lahoratory 
facilities were to be examined in pxis survey. 

The proposed program formfeed service managers shotild be designed to 
prepare the student for immediate' einployment upon gradtiation, educated with skills 
in the folloHing areas: (l) food selection and preparation; (2) menu planning; 
(3) food and beverage purchasing; (4) personnel management; (5) commercial food 
production, and others. 

An advisory committee consisting of: 
Charles Laaratta, Bey Lea Travel and OCC Adjunct Instructor, Toms Hiver, H. J.; 
Anthony B. Esposito, Jr., Zings Grant Im, Point Pleasant, N. J.; 
Bonald Conboy, Point Pleasant Board of Education, Point Pleasant, H. J.; 
Charles Zaufftaan, Ocean County Public Health Coordinator, Toms Biver, H. J.; 
Hobert Bewiaan, Assistant Superintendent, Ocean County Vocational Schools; 
Praiik W. Adam, Career Development Director, Ocean Comty Vocational Schools; 
Paul Gartner, Pood Services Instructor, Ocean County Vocational Schools; 
Philip Cohen, Food Services Instructor, Ocean County Vocational Schools; 
Eugene Priedmanf Director/Owner, N. J. Hehabilltation Center; 
Ifes. Eugene PrLedman, Pood Services Administrator, N.J. Behabilitation Center, 

Toms Elver, N. J.| 

ilorman Collar, Director of Voc. Ed., Toms Elver H.S. South, Toms Elver, IT. J.; 
In addition to: 

Wilmot P. Oliver, Dean of Instruotics^ Ocean County Collegei 

Judith H. Srown, Ass' t. Dean of Instruction, Ocean Counly College; 

Hicbard H. Parrlsh, Director of Institutional Research, Ocean County College; and 

Charles E. Strain, Chairman, Business Department, Ocean County College 

provided practical insist to the design of the employer^based research instrument 

The eng>loyer survey was conducted by the Office of Institutional Eesearch. 
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Ixifonnation fxom a 197^1^ Office of Institutional Eeseawh Coualy Hi^ School 

A 

student suivey and a 1976 survey of the county vocational schools conducted Toy 
JUSr. Priaak Adam, Oceaa Couniy Vocational School actolnistrator provided data conGem- 
ing student datnand. 
TcLQ^ Powilations & Samples 

In cooperation with the Ocean Counly Board of Health, a listing of 
restaurants p mreinflT homes and school districts in Ocean County with a food 
license was prepared. The food estahlishments were selected on the f oilowlnfl: 
criteria^ 

1* Institutions: All Ocean County hospitals, nursing homes, day oare 

centers, school districts » etc. 

2« Restaurants: Those selected were based on the total patronage 

exceeding over 100 per day. 
The total number of potential employers, thxis selected, was 21^3. 

Another population surveyed in this study consisted of potential students 
interested in food management as a careero Mr. Frazik Adam, Director of Career 
Development, Ocean County Vocational Schools and the writer surveyed the county 
food service vocational school students concerning their own career interests. 
This student population surveyed totaled forty-eight, consisting of juniors and 
seniors^ 

A second population of pot^tial students would be all those persons 
presently involved in the food service industry. These persons may be interestecl 
in developing their skills and potential for management. Alliiough this constit- 
uency was not directly surveyed, the en5>loyers were asked to specifJsr the number 
of their employees that they thought would benefit T:^ taking oo^2rses on a part- 
time basis at Ocean County College. 

A third student population mentioned In the findings this study was 
the county high school juniors & seniors. This " Survey of Educational Goals ^ 
Ocfean County High School Juniors & Seniors, Fall 197U ." allowed the students to 
indicate their ciurricular desires if Mfi^ier education was one of their goals. 
The sanrple of 2,727 juniors & seniors represented about of the entire 
population of Ocean County juxiiors and seniors at that time. 



Richard Parrish, "Survey of Educational Goals, Ocean County High School 
Juniors & Seniors, Pall, 1974* " Ocean County College, Toms Hiver, U. J., 1975 
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CHAFEER II 

After nnioh preliminary discussion, the Chairfflan of Hie BOslndss Depa^rfc- 
m^c^t, the Dean of Ijistxttction and tbe Assistant Dean of Bistruotion felt positive, 
about the n^d for a feasiMlily study on a food service aanagemeat program, IHie^ 
Office of Institutional Eesoaroh was oojitaoted^ Several meetings were held prior 
to having the advisory conaaitte© ineet on cjampiis. 

!Ehe initial J^ood Services Advisory Connnittee (see pff# 2) met at Ocean 
County Gollese in late January, 1976 to discuss the potentials of a food service 
management program find to reviev^ the ©siployer survey instrument designed in the 
Institutional Research Office. The research instrument (see Appendix A) was 
refined and the eznployer population identified* 

On I-Iarch 9th, 21+3 surv^^s rare mailed to the employer population* A 
reminder postcard was sent to non-resi>ondents on Iferch l8th and a second mailing 
of the survey to those still not responding on March 26, 1976* The responses 
came back verj'- slowly, with the last one received on May ^cd* total number 

responding was I31 for a response rate of $l^L Twenty-one of the responses 
received were not useable due to non-completion or a misunderstanding of the 
directions* Thus, the total number of tabulated returns was IIO5 50 institutions 
and 60 restaurants for a response rate of k^/o. The data presented in this report, 
therefore, could be subject to a possible sample bias, although the direction of 
such a bias, if operative, is not evident* The v/riter has asstmied that the ncn- 
respondents do not differ significantly from the respondents in terms of this 
survey* 

The potential student populations were surveyed via three different 
approaches as was explained previously* The response rate for the vocational 
student survey was 100?o since the survey was administered during class hours* 
Beqoonses from persons presently working in the business were received indirectly 
via the employers viev;point* This procedure precludes the tabulation of a 
response rate and is definitely subject to bias* Inferences dram ftom this 
data should be used very cautiously* The 1971+ student interest survey using the 
stratified random sampling technique of selecting potential respondents yielded 
a response rate of 70?5* The non-responses from this survey were caused by 
administrative errors in the individual schools. No sample bieiflness was evident, 
therefore, the responses of this sample can be assxamed representative of the 
population* 

Pinal tabulations and recording of the respondent surveys were completed 
in the Ofxlce of Institutional Heeearch* 



CHAPTER III 
THE RESULTS 



Restaurant Employers 

The restaurants represented in the survey were a varied group ranging 
from a small coffee shop to fast food chain estahliehments to large full-menu 
restaurants to the new Great Adventure Amusement Park. Thus, this sainple of Co 
establishments can he considered representative of the types of restaurants in 
Ocean Coun-ty. 

A large percentage of the respondents reported their total staff sisse 
rather than the management size as requested? thus, the total number of part- 
time and full-time management employees has not been tabulated^ 

The additional food seirvice management positions currently available, as 
Indicated by the respondents, is smalls Thirty-four such positions v/ere vacant 
currently. One fast food owner/operator indicated a state-wide need of 29 
management positions in addition to the 3U positions, (Table I). 

The critical question to be examined is the long-term need for food 
service managers. The 6o respondents indicated an average yearly need of -3U 
managers for the nine year period 1 977-1 985« This excludes the Great Adventure 
Amusement Park need for 20 individuals per year for 1977-19799 15 individuals per 
year for 1980-1985 and Bob's Big Boy restaurant need for 39 food managers in 
Hew Jersey, (Table II). Company expansion and annual turnover were considered 
Ify the respondents. 

The respondents indicated that 321 of their present employees including 
themselves, would benefit Tyy taking food management courses on a part-time basis 
at Ocean County College, (Table III). Of those responding, 3&}o f&lt that courses 
should be offered at night. The remaining 3255 of those responding were almost 
equally split on their desires for weekdaj", Saturday and other specific times, 
(Table IV). 

At $75 a course kyA of the respondents indicated the company would assist 
the employee in paying the tuition, 2^% would not assist, were undecided and 
the others did not respond, (Table V). 

Would the present food service employees receive an increase in salary 
tcpon completion of the proposed food service managem^t program? One-third of 
the respondents indicated, yes they would^ 2^% said no; 3^% were undecided; and 
2?5 did not respond, (Table VI). 

An overwhelming major! iy of the respondents felt their restaurant would 
be willing to accept cooperative interns in a field work experience, (2/3 of the 
total), (Table VII). 
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Vhen asked atout the need for a higher education food servic© program, 
approximately 2/3 of the sanrple were in favor. Only tvio ree^pondents opposed such 
a venture, the remaining "being mdecided, (Table VTII). 

Individual comments l?y the respondents are lis^^ed in Appendix B. 



Institutions Including Dav Care, Hospitals^ Schools & EFursing Homes 

/ Fifty useahle returns were received f^om the institutional respondents s 
Twentyt^nine returns (puhlic schools); k returns (private religiotis schools); 
6 retu^ (hospitals and ^ledical centers); 9 returns (nursing homes); and 2 reiturac 
f rom ,4ay care centers, (Figure 1). 




As was true with the restaurant respondents, many institutional respond- 
ents speoified their total staff size instead of their management staff size? 
therefore, a tabulation for question 1 of the survey has riot beeci made. 

The additional number of food service managers needed Ify the institutions 
currently is seven, (Table l). The longitudinal need for managers, 1977-I985j 
revealed an approximate ^^pm^gl vacancy of l8 food service management positions, 
(Table II). 

l7hat number of current food service employees including the respondent 
would benefit Ify taking courses on a part-time basis at Ocean Counly College? 
The respondents indicated 176 employees totally, (Table III). What time of day 
would bcf most preferable? The overwhelming majorily chose the evening hours as 
the most convenient time period, (Table IV). This contrasts sli^tly with the 
restaurant respondents. 

The company support and willingness to assist their employees in upgrad- 
ing their skills were indirectly surveyed in questions seven to nine. Forty (ko) 
percent of the institutions i^ouid probably assist employees with the tuition for 
food service courses? would not; the remaining being iincertain or did not 
respond, (Table V). Would the employees upon completion of a food service 
curriculum receive an increase in salary? There was a great deal of uncez'tainigr 
try the respondents on this questions only 18?^ responded affirmatively; 
20?^ probably no; W uncertain; and 12% did not respond, (Table Vl). The willing- 
ness of the institutions to accept cooperative education interns was average. 
The majority (52%) of the respondents indicated their company would be willing 
to accept the interns, (Table VIl). 

Only i^6% of the respondents felt there was a definite need for a higher 
education food service management program. This contrasts with the 6^% figure 
of the restaurant respondents. Porly-two (1^2) percent of the institutional 
respondents showed an uncertainty as to the need for the food management program, 
(Table YIIl). 
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Table I Additionaa Pood Service Mana^ment Positions Currently Vacant 

n^110 



# of Restaurants Institution^- Total Total 

Positions Hesponding Total # Responding Total # Responding Positiona 

Q h2 0 43 0 85 0 

1 k k 6 6 10 10 

2 5 10 1 2 6 12 

3 13 1 3 
k 2 8 2 8 
9 19 1 9 

29 1 29 1 29 

No Response U 0 h 0 

Total 60 63 $0 8 'l10 71 
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Table II Pood Service I'lanagement Positions Available for 1977-85 
in Ocean County Restaurants pud Institutions 



^ n=110 

No. of 1977-79 1980-82 198V8^ 

Positions 

Restaurants Instit, Restaurants Inst it . Rest aurant s Inst it. 





No. 


Total 


No. 


Total 


No. 


Total 


No. 


Total No. 


Total 


No. 


Total 


0 


8 


0 


o 

y 


0 


10 


0 


11 


0 


8 


0 


8 


0 


1 


h 


h 


11+ 


11 


3 


3 


6 


6 


3 


3 


7 


7 


2 


13 


26 


5 


10 


7 


11+ 


6 


12 


7 


11+ 


6 


12 


3 


2 


6 


3 


9 


6 


18 


1+ 


12 


3 


9 


2 


6 


k 


7 


28 






U 


16 


2 


8 


5 


20 


2 


8 


5 


2 


10 


3 


15 


3 


15 






2 


10 






6 


1 


6 


1 


6 


2 


12 


1 


6 


1 


6 


3 


18 


7 


1 


7 






1 


7 














8 










1 


8 














10 


2 


20 






1 


10 






1 


10 






12 














1 


10 










22 


















1 


22 


1 


22 


39 


1 


39 






















hS 










1 


hS 






1 


1+5 






60 


1 


60 






















No Response 18 


_0 




_0 


21 


_0 




_0 


28 


_^ 


21 


_g 


Total 


60 


206 




51+ 


60 


11+8 


50 


51+ 60 


139 


50 


73 


Yearly Avg. 




69 




18 




1+9 




18 




1+6 




21+ 


Modified . 
Yearly Av^?. 




36 








31+ 








31 







Ebccludes two companies listing 39 & 60 position vacancies for the 3 yr, period. 
Excludes the one compare " 1+5 " " " " " " " 
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Table III Ntimber of Current ESirployees Who Would Take Pood Management 
Courses on a Fart Time Basis at Ocean County College 



11 0« OX 

Employees 


Restaurants 


Institutions 




Total 


No. 


Total 


No. 


Total 


No. 


Total 


r\ 
\J 




0 


7 


0 


1 o 


o 


A 

\ 


3 


3 


5 


5 


0 


o 
o 


o 


U 


8 


13 


26 


17 




i 


12 


36 


U 


12 


1 o 






7 


28 


3 


12 


1 u 




5 


5 


25 


3 


15 


o 
0 


l.n 


< 

D 


1 


6 


3 


18 


1, 


9)1 


7 




• 7 








n 

I 


0 






2 


16 




To 


in 




1.0 






1, 








13 






•1 




15 




15 


1 


15 


2 


30 


20 






1 


20 


1 


20 


25 




25 






1 


25 


37 






1 


37 


1 


37 


50 




50 






1 


50 


65 




65 






1 


65 


No Besponse 




0 




0 




0 


Total 


60 


321 


50 


176 


110 


1*97 
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Table IV Time of Day Most Desired for Offering Pood Service Courees 

on* a Part«»Time Basis 



Time of Day 


Restaurant 


Institutional 




Total 


No. 




No. 


% 


Wo. 




Day 


7 


12?S 


3 


6% 


10 




Evening 


23 


38 


33 


66 


56 


51 


Sat. Morning 


5 


8 


5 


10 


10 


9 


Other 




12 






7 


6 


Ho Hesponse 


18 


-20 




18 


>21 




Total 


60 


100?^ 


50 


100?^ 


110 


10096 



Table T V/ould the Restaurant or Institution Assist Their Barployees 

in Paying the Tuition? 



Besponse 


Hestaurant 


Institutional 




Total 


No. 




No. 




No. 




Probably Yes 


26 




20 


1;096 


1*6 


U296 


Probably No 


15 


25 


13 


26 


28 


25 


Uncertain 


18 


30 


13 


26 


31 


28 


No Besponse 


1 


2 


h 


_8 




-Ji 


Total 


60 


100% 


50 


10096 ^ 


110 


10096 



Table VI If the Current Barployees Couipleted a Poods Ser\rioe Management 
Program at OCC Vfould They* Receive a Concomitant Increase in 

Salary? 



Response 


Restaurant 


Institutional 




Total 


, llo. 


9i 


No. 


% 


No. 




Probably Yes 


20 


3396 


9 


Wo 


29 




Probably No 


16 


27 


10 


20 


26 


2h 


Xfocertain 


23 


38 


21+ 


U8 


U7 




Ko Response 


1 


2 






8 






Total 60 


10096 




10096 


110 


10096^ 
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Table VII 



Woul(i thr> Reotaxirant or Institution Be Willing 
to Accept Student Interns? 



Response Restaurant Institution Total 





No. 


% 


No. 


% 


No. 


% 


Probably Yes 


ho 


67% 


26 


52% 


66 


60% 


Probably No 


9 


15 


8 


16 


^7 


15 


Uncertain 


10 


17 


11 


22 


21 


- 19 


No Hesponse 


i_ 


i_ 




10 


6 


6 


Total 


60 


100% 


50 


100?^ 


110 


1009^ 



Table VIII Is There a Need for a Hi^er Education Program in Pood 

Service Management in Ocean County 

Response Restaurant Institution Total 



No. 2^ No, 2^ No^ 2i 



Yes 


39 


6^/6 


23 


1;6% 


62 


5^ 


No 


2 


3 


1 


2 


3 


3 


Uncertain 


18 


30 


21 


1;2 


39 


35 


No Besponse 


1_ 


2 




10 


6 


6 


Total 


60 


100^6 


50 


100% 


110 


100% 



17 
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Student Demand for the Program 

One of the major oauaes for the demise of the original food service 
program was +he lack of student doooand as evidenced Isy the small class size. 
IThree separate constituencies were surveyed to ascertain the present student 
desire for such a program. 

As shown previoxisly, 321 ciirrent restaurant employees and 1 76 current 
Institutional employees, identified ty employers, would henefit ty taking food 
service courses at Ocean County College. Althou^ this was not a direct survey 
of potential students, a large portion of the 1*97 students would probably attend 
classes given the opportunity. 

The 197U high school survey of student interest allowed the student 
respondent to write in a otarricxxlar choice if the program was not indicated. The. 
food service management program was not listed as a curricular choice on the star- 
ve. However, seventeen student i?espondents indicated a desire to enroll in such 
a program. Since the sample represented approximately one-thia:d of the junior 
and senior hi£^ school population^ one may infer that three times seventeen or 
approximately fifty higji school students had a desire to make a career of the 
food service industry. This does not mean, however, that fifty students would 
definitely enroll in such a program at Ocean County College. 

The vocational students at the Brick Township Yocational School and ihe 
Toms River Higji Schools, ilorth 5: South, x/ere a third souroe of potential student 
enrollment. The wAtex and Mr.^Jiank Adam, Ocean County Career Development 
Specialist, visited the three schools during the week of May 31st, 1976. Pour 
vocational school classes were visited. A total of 28 students expressed an 
Interest in continuing on in a food pervice management program at Ooean County 
College should one develop. Thirteen were undecided and only seven had no interes* 
at all in obtaining food service management skills. 

i 

CHAPTER IV ; 
SUMMARY AHD EBCQMMEIilDATIOHS 

SuinniaTy 

A broad cross-section of food service employers responded to a survey to 
determine the need for a college program In food service management. Ihe saniple 
of 110 restaurants and Institutions was adequate to reflect the views of the 
potential employer population. 

1 - 18 
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These et^^los^ers indioated a need currently for forly-tKO food seinyice 
msxia/jers excluding one? f inn's state-wide need for twenty-nizie managers. The 
longitudinal need for the nine year period 1977-85 reveals a yearly dema n d of 
approximately fifty positions caused Ity turnover and e:>-pansion. 5MS figure 
excludes two companies expressing a rather large need totalling tweniy-eieJit 
management positions yearly for 1977-79 and fifteen a year for 1980-85* 

Ito .the employers feel a hi^er education program in food service mana©^- 
ment is needed in Ocean County? !rhe majority do (S&/o)i however, approximately 
one-third are undecided. These ^nployers are waiting to be shown how such a 
program can help them. A good public relations effort plus positive results from 
sending their employees for specific courses should coixvince the employers of the 
merits of a food service program at Ocean County College. 

VTlth respect to their employees' education, almost lialf, (i|29o)9 of the- 
employers would probably assist in payinflf tuition for the college courses. 
Twenly-six percent of the employers would probably Increase the salary of 
employees upon completion of a program in food service maxiagementj foarfy-two per- 
cent were undecided on this question. The majority (6QP/i) of the restaurants and 
institutions would be v/illing to accept student interns on a cooperative basis. 
This is a "plus" for inservice emploj'^ees to receive college credit while working 
on the job. 

The potential employability of trained graduates of such a food service 
management program has been irevealed via this mirvey. But vAiat about student 
demand? One of the major reasons for the demise of the original food service 
course offerings x;as lack of student demand. The recently established liaison 
iTith the Ocean Couniy 7ocational Schools incorporating the career ladder concept 
should provide a future food service program witlx a small but substantial base 
of interested students from vAilch to recruit. The survey of the vocational food 
service classes indicated twenty-ei^t students vrould be interosted in food 
service management courses. Also, non-vocational hlg^ school students shciired an 
interest in food service eiarricula in the 197^1^ surv^ of all county high schools. 
Seventeen students in -^t sample Indicated such an interest. The poti^tlal 
iziservice education of current employees is the largest student pcqml^tion base. 
The employers indicated an approximate- poteirvlal $00 student population base* 
This figure is undoubtedly hi^j howdver, even if ten percent of the individuals 
in IMs student base actually enrolled in the food service courses, the pro£p:ram 
would be strong enou^ to support itself. 

Lack of adequate facilities^waa another reaaon for the demise of the 
original food service offering. Does Ocean County College now have the facilities 
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to offer? The answer is still no, but the nearby Ocean Coimty Vocational School t 
located in Brick To\«iship does have adeqiutte laboratoay facilities for college 
level coxirsesy and the administrative officials of the vocational school have 
expressed a commitment to pJaare the food service facilities with Ocean Coun-ly 
College* 

Therefore, based v^on these survey efforts, the need for a program in 
food service managament exists in Ocean County. This is e job specialty having 
a record of g^^owth in Ocean County and is expected to continue this growth 
pattern for a number of years. A food service program off ered by Ocean County 
College would be consistent with its stated objective of serving the career 
interests of Ocean County residvwts. 

Recommendations 

!• Continue the efforts to establish a food service management program by 
developing a curriculum outline and the associated course syllabi, 

2. Take all the necessary steps to have the food service management program 
approved by the college and the State Department of Hi^er Edxication. 

3. Submit an application for Vocational -Education Funding in the Pall of 
1976 for fiscal year 1977-78 funding. 

1|. Establish cooperative education as part of the curriculum and the assoc- 
iated wozicing relationships with Ocean Counly food service management 
employers. 

5* Develop extensive public relation materials for distribution to high 
schools, vocational schools, restaurants, institutional food service 
f£U>llitles, and the general public. 

6. Develop a schedule for use of the Brick vocational food service kitchen 
facilities with Ocean County Vocational administacative officials. 

7. Heseari^ib the faaaibility of incorporating a food service laboratory into 
a proj^oted expansion of the existing student center. 

8« Begin the food service mazxagement program on a part-time evening basis 
in the Springs of 1977. After a minimum of two semesters, reevaluate the 
part-time and evening* concepts for possible changes and/or additions. 
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APPENDIX A 

Ocean County College 




POMS RIVER, N. J, 08753 TEL. 201: 255-4000 



Ocean Coimly College is inteTOsted in serving the needs of oiar county 
for well-trained personal in the food service management fields 0!he most vital 
part of Ocean County^s economy is the resort industry. The growth of that indus- 
try depends, in large, on food service establishments. To meet this anticipated 
growth and need for trained food service management personnel, the college is 
studying the feasibilily of offering either a one-year certificate or a two-year 
associate in applied science degree, or both, in food service^^i^^ as 
curricular options in the Department of Business. You can assist the college in 
this effort by providing us with an indication of current and future xnanpower 
xxeeds on the attached srarv^. 

This survey ic designed to give the college information insuring that 
the food service management px>gram is desirable and relevant to the needs of 
potential ernployers of our graduates. All information will be held confidential. 
The final summary will contain only cumulative statistical data. 

Please return the attached survey within the week in the self -addressed 
staxnped envelope. Thank you for your cooperation and assistance. 

Appreciatively, 





j&ndrew S. Mbreland 
President 



Wilmot P. Oliver 
Dean of Listruction 



Charles E. Strain 
Chairman, Business Department 



Richard M. F^arrish 
Director of Institutional fiesearch 



HMP/ab 
Attachment 



21 



ERIC 



. -16- 

A public two-year community college sponsored by the County of Ocean and the State of New Jersey 



IlEEDS SUHgEY 

Hospitaliiy lianaseuient Program 
Food Service Jlanagement Option 

PLEASE mSWEk EACH QUESTION LISTED. WE EKTCOUEAGE YOUR COHMEINTS m) STIGGESTIOKS, 



1. Compaaay/Restaiirant ITame 
Respondent — iyir./TIe* 
Title 
Telephone 



2* Specify the total ntanber of enqployees, full and part- tiii^e: presently employed 

v/i thin your restaurant/coinpany in food service managem^^it positions such ass 

head chefs, food and beverage managers, production managers, maitre d's, 

banquet managers, menu-makers, merchandising supervisors, food stewards, etc* 

Number full-time Number part-time 

(U0+ hrs./wko) (less than 1^0 hrso/wk.) 

3. What number of additional trained food service management personnel could you 
currently employ full-time? 

ITumber full-time (U0+ hrso/week) _ 

What number of additional t3?ained food service management personnel could you 

employ full-time over a nine year period due to expansion of faxjilities or 

employee turnover? Years 

1 977-1 97i 1980-1982 1^83-1985 

Estimated number of food service 

management employees needed . 

5o itor the purpose of upgrading skills and for personal enrichment, what number of 
your present food service employees, including yourself, managers and other 
staff, T\rould benefit Ify taking courses on a part-time basis at Ocean Couniy 
College? (See page 2 for tjT)ical courses*) Htimber of eii5)loyees ____ 

6. What time of the day would be preferable for most employees desiring to take 
coTirses? (Check one only.) 

a. Day SsOOa-mo-SsOOpom. Co Sat. SsOOa^m.-lsOOp^m. 

b. Ni^it 6500p,mo-10sOOp,m» d. Other (fill in) 
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?• At approximately per course t woxild your restauraat/oofflpany assiat your 
employees in paying the tuition? 

Probably Yes Probably Fo Uncertain ^ 

8. If your present employees completed this proposed- food service management 
program, would xhey receiva an increase^ in salary? 

Probably Yes ^ ^ Probably Ho Uncertaia 

9. Wbuliyour restaa-caAi/c^^^y be willing to accept Ocean County College food 
service man^^emcnt stadents in a fieldLT^/ork experionca? 

3Probably Yesi Probably J?o Dhcerteiin 

10. is a proposed- higher education program in food service .ttawagement producing 
graduates trained for positions such as those cited in question #2 needed in 
the Ocean Coian'fy area? Yes No ^ Uncertain 

11* Please feel .free- to cement below and on ths back if extra apace is needed. 



NOTES: 
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Tlie food service inaxiagemstart tvR>-year associate in applied science degree 
program could possibly include core courses taken from exaioples listed be].ov^: 



Production Kitchen I & II 
Pantry 

Production 3a]cc3hop 
Storeroom Operations 
Facilities Plarming 
Table Service 
Pia-ahaslug 

Banquet/Buffet Catering 
International Kitchen 



Pood Services Management 
Meat Cutting 

Siewar4ing t» Cost Control 
•Cooperative VoTjc Experience. 
Introdwtion to Hospitali'ty 
Introductory Accounting 
Business Hath 
Business Ilachines 
Personnel: Management 



Basic Composition 
Public Speaking 



Humanities electives 
Science, electives 



Other liberal arts courses could includes 

Social Science electives 
Physical Education 

A one-year ceir-feificaia. iii food service managemerrfe would, reqtiixe approximately 
2U credit hours of the -typical core courses listed previously. 

Both th.^ degrea. acfcd the. ceriif icate cotxLd be obtained by attending part-time- 

23 



-18- 



^PPEKIDIX B 



^• Head chefs and maxxasexs should be trained^ General food ser^ce voxkers, I 
don't believe it^o necessary. 

2. I think, definitely, these courses would be a great help to food service 
managers in this area because the closest school offering this type of course 
is Stockton College, and that is quite a distance to travel from here. 

3, Our interest in such a program would be to have graduates of the vocational 
school food service plan continue in this program as an opportunity to extend 
their skills and education. (There are approrLmately thirty graduates each 
year ftom our food service program. 

1^. Excellent idea! I hope you succeed in establishing a program. 

$. The area definitely needs more qualified personnel. Having graduated from a 

Fennsylvaziia universiiy where p2x>grams are abounding, I am finding it 

difficult and discouraging trying to locate a program of contintiing education 

(graduate level for myself and undergraduate for my employees) in the area. 
6. This is a fast food operation with all skills learned on the job. Ml of our 

food is delivered from a central store. The courses listed would not be of 

mubh help to a person in this particular operation. 
7* We are only a 10-week summer business, but would employ summer help such as 

bus boys, waitresses, cook or kitchen helpers. 
8. All management trainees are hired Igr the company and therefore are trained by 

them. 

9* Not Interested In program. Intemal corporate training only. 

10. I cannot be of help in your questionnaire but I feel a 2-year college culinary 
art course could be added to your curriculum since we are a resort area and 

. qualified personnel are needed. Te2?rific! Let me know if courses will run. 
I would like to attend a couple myself. 

11. Our operation in Point Pleasant Beach is strictly a summer business. However, 
we would be interested in employing well trained managers in our Peikins 
located in Spring Lake and several other stores throughout New Jersey. 

12. Having over l5 years in food service and lodging I would be more than happy 
to cooperate with your program in any way I can. 

13. Ve hire unexperienced emplt^ees and train them ourselves to our operation. 
We never h* je experienced help* 

11^, I think this would be an excellent course. It is needed in this area. We, 
ourselves, take young boys that are Interested in food services and train 
them and have them woiSc their way tq) the ranks. 
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If as a Metauranteur and clief» feel theore is a great need for thlc type of 
ediioatlon. 

Course should have very positive impact on local food se!l^«lce industry. Ciood 
luck! 

I feel this is needed in this area to xcpgra&e the food and restaurant business. 
I think a program such as this is sorely needed in Ocean Couniy. 
We sincerely hope you will develop this pTOgram. 

I rather think many operators rely on themselves for managem^t decisions 
and hire workers at a base rate and raise those deserving. 
The food service has been espandin^ at a fast pace and projections are that 
it will continue. I think there will be a need for trained people as our 
county grcTyjB. 

We are a semi«-faat food limited-menu restauirant. I'm afraid we are not 
looking for highly trained personnel. 

I praise your idea. There is a great need for trained » experienced help in 
the fast foods and restaurant field. I strongly feel your courses would be 
very helpful. 



APPE0DIX C 
MFLOYER HESFOEDENTS 



Hestaurant/instltutlon Name 


Location 


1. 


Burger King 


Brick Town 


2. 


H. L. Green 


Brick Town 


3. 


Friendly Ice Cream 


Brick Town 


h. 


Bob^s Big Boy 


Brick Town 


5. 


Beachvrood Diner 


Beachwood 


6. 


Sea Spray Motor Inn 


Lon^ Beach Island 


7. 


Bei^eley Restaurant 


Seaside Park 


8. 


Friendly Ice Cream 


Toms River 


9. 


Shan-ly Pub 


Point Pleasant Beach 


10. 


Fairmont Hotel 


Lakewcod 


11« 


Georgian Court College Dining Hall 


Lakewood 


12. 


Pampered Pancake 


Long Beach Island 


13. 


Perkins Pancake House 


Point Pleasant Beach 


lit. 
15. 


The Sea Vatch q c: 
Chiokie's 


Point Pleasant Beach 
Lakewood 
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15. 
16. 

17. 

18. 

19. 
20. 

21. 

22. 
23. 



16. Blue Hoodie Restaurant 

AT. Block and Tackle 

18« Great Adventure 

' ^9• Tide's Diner 

20« Hurricane Seafood Bestaurant 

21 • Winkleman's Restaurant 

22. Panda Lan 

23. Cup Hi Saucer 

2U« Towns & CoTmtxy Ion 

25* Wida's Restaurant 

26. Alfonso's Restaurant 

27* Hideaway Restaurant 

28. Toshiro ' s Restaurant 

29. Burger Chef 

30. The Anchor Li^t 

31. Mr. Pizza 

32. Prank's Charbroil 
33* Burger King 

Peterson's Riviera Lm 

35. Alger's Coffee Shop 

36. Texas River Chemical 

37. Bay Bridge Inn 

38. Mr. Steak 

39. Bonanza Sirloin 
kO. The Godfather 

1;1. Pezkins Pancake House 

1^. Thxmderbird Motel 

k3. 0. C. Day Training Center 

kU^ Burger Chef 

US. Malibu Hotel 

1|6. Lobster Shanty 

U7* Captain's Inn 

48. Carroll's Caravelle Im 

k9. Peter's Pancake House 

50. 1/oodlake Country Club 

51 • Pizza King 

52« Peter Skokos Drive Inn 

$3. The Tovmhouse 



Long Beach Island 
Brick Town 
Jackson 

Long Beach Island 

Point Pleasant Beach 

Lakevood 

Lakevood 

Toms River 

Lakewood 

Baiaiegat 

Point Pleasant 

Mianahawkin 

Brick Town 

Tome River 

Point Pleasant Beach 

Lakewood 

Point Pleasant Beach 

Brick Town 

Brick Town 

Toms River 

Toma River 

Toms River 

Brick Town 

Toms River 

Lakewood 

Toms River 

Mantoloking 

Toma River 

Toms River 

Lakewood 

Point Pleasant Beach 

Forked River 

Manahawkln 

Brick Torn 

Lakmirood 

Toms River 

Point Pleasant Beach 

Point Pleasant 



-21- 



Sk. 


PoBt*s Capitol Hotel 


Lakewocd 


55. 


Glno's of H. J. 


Bxlok Town 


56. 


Top ©• TtxB Kast 


Seaside Pa3^ 


Si. 


0*Cozmozs Bestaarant 


Lakewocd 


58. 


Bblldasr Izm 


Lakewocd 


59. 


Peterson* 8 SxDiset Cabin 


Lakewocd 


60, 


Policed Biver Hoiise 


Foikei Biver 


61. 


Tai Lexaxs 


Toms Biver 


62. 


Little Ess Harbor Elem. Sobool 


Tuckerton 


63. 


Beach Haven KLem. School 


Beach Haven 


6U. 


Bay Head Elem. School 


Bay Head 


65. 


Central Regional Sohools 


Bayville 


66. 


Berkeley Tonnship Schools 


Bayville 


67. 


Pt. Pleasant Boro Sohools 


Point Pleasant 


68. 


Lacey Township Schools 


Lanoka Harbor 


69. 


Ocean Tovnship Elem. Schools 


Waretown 


70. 


Lavallette Elem. School 


Lavallette 


71- 


0. C. Vocational School 


Toms Biver 


72. 


Plumstead Tovnship Schools 


New I?gypt 


73. 


Stafford Toimahip Elem. Schools 


Nanahawkin 


Ih. 


Brick Township Schools 


Brick Town 


75. 


Manchester Township Schools 


Whiting 


76. 


Ea^leswood Township Schools 


Vest Creek 


77. 


Lakewocd Schools 


Lakewocd 


78. 


Lakehurst Elem. School 


Lakehurst 


79. 


Lon^ Beach Island Schools 


Ship Bottom 


80. 


Southern Regional Schools 


Manahawkin 


81. 


Ocean Gate Schools 


Ocean Gate 


82. 


Island Heists Schools 


Island Heists 


83. 


Seaside Pazk Elem. School 


Seaside Pai^ 


8U. 


T}hion Township Elem. School 


Baznegat 


85. 


Seaside Heists Schools 


Seaside Heights 


86. 


Pt. Pleasant Beach Schools 


Point Pleasant Beach 


87. 


Toms Biver Schools 


Tome Biver 


88. 


Seaside Park Schools 


Seaside Park 


89. 


Jackson Township Schools 


Jackson 


90. 


St. Ifeiy*s Academy 27 


Lakewocd 


91. 


Hebrew Bay School 


Lakewood 



-22- 



92. iimerloa'8 Keevlck Sible Conf^ & 
lloohollo Bfihab. Cmtev 

93* Hazvey Cedars Sible Conf • 

9k* Sheltered Woikshop 

Hillcrest Coxxralescent Ctr. 

96. St. Prazicie Center 

91 • Bayvlew Gonial. Center 

98* Hevonan Lakevood 'Suxeing Home 

: 99* Claremcnt Care Center 

100. Lakevood Fizie-Alre Hurslng Hoine 

101. Perrara Shelter Care 

102. Summit Nursing Home 

103. O.C.C. Child Care Center 
^0k• Berkeley Head Start 
105« Lakevood Medl-Center 

- 106« Commanltgr Memorial Main Kitohen 

107. Paul Elmball Hospital 

108. Community Memorial Hosp. Snack Sar 

109. Pt. Pleasant Hospital 

110. Toms Hiver Conval. Center 

111. Ocean County Jail 

112. Peldstein's Bar, Inc. 

113. Old Causevay Inn 
11l|. 0. C. College Cafe 

1l5* Capt. Courageons Bestaurant 

116. Hey Birds 

117* The Dutchman's Brauhaus 

118. Bayville Diner 

119. Wida^s 

120. Jenkinson's Pavillion (So.) 

121. Glno's 

122. V/estminster lliirsery School 
123* Jeskinson's Cocktail Lounge 
12l|. Jefferson Hotel 

125* Public Service Bus terminal 

126. El Grecot Inc. 

127* Joey Harrison's Surf Club 

128. Vito's Restatarant 
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l/bitlng 
Harvey Cedars 
Lakevood 
Lakevood 

Long Beach Island 

Bayville 

Lakevood 

Point Pleasant 

Lakevood 

Lakevood 

Lakevood 

Toms Biyer 

Berkeley 

Lakevood 

Tome Hiver 

Lakevood 

Toms River 

Point Pleasant 

Toms Rivexv 

Toms Hiver 

Laker/ood 

Manahavkin 

Toms Hiver 

Toms Hiver 

Lakevood 

I^anahawkin 

Bayville 

Bamegat Lt. 

Point Pleasant Beach 

Toms River 

Toms River 

Point Pleasant Beach 

Lakevood 

Lakevood 

Brick Tovn 

Oartley Beach 

Long Beach Island 



; 129. Brew & Spirits 

^- > 130. Lobster Shairly (Kettle of Pish) 

:::;131« Beikeley Eome for Aged 

H(XI!E: Only 110 of the 131 responses were svii table for tabulation. 



ummm o;- nAnr 



-JUNIOK colleges" 



Lavallette 
Point Pleasant Beach 
Bayvllle 



ERIC 



29 



